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PLAMIHG  DESSERTS  TO  MEET  EATIOUS^ 


Industrial  feeding  establishments  now  have  the  most  limited  supplies 
of  sugar  and  fats  they  have  had  at  any  time  during  the  war*    jFor  tha-t 
reason,  it's  often  difficult  to  plan  desserts  that  will  appeal  to 
workers  and  stay  v/ithin  rationed  allowances  of  these  ingredients. 

The  outlook  for  increased  supplies  of  sugar  and  fats  is  not  encourag- 
ing and  industrial  feeding  managers  should  be  prepared  to  cope  with 
short  rations  for  many  months  to  come, 

WHY  ARE  FATS  AI€)  SUGAR  IK;  SHORT  SUPPLY? 

Supplies  of  fats  and  sugar  for  civilians  are  at  the  lov/est  level  in 
many  years  and  no  relief  is  expected  until  the  late  spring  or  suimner 
of  19^6,    Civilian  consumption  of  fats  and  oils  in  19^5  Is  expected 
to  be  about  Uo  pounds  per  capita,,  compared  with  an  estimated  U5  pounds 
consumed  during  19^^. 

The  reasons  for  the  short  supplies  of  fats  and  oils  may  be  summarized 
this  way; 

1.  Carry-over  stocks  of  fats  and  oils,  especially 
lari,  were  very  low 

2.  Lard  production  has  decreased 

3.  Imports  of  fats  and  oils  have  been  reduced  be- 
cause of  wartime  conditions 


Imports  to  liberated  countries  are  expected  to 
be  larger  this  year  than  during  19^^ 
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Military  demands  have  increased. 


HOW  ABOUT  SUGAR 

The  19U5r*Qy.-tiop^  tors  sugar  ^sn't  any  more  ehcdiS-raging  than  the  fore- 
cast for  fats.    Low  stocks, smaller  shipments  from -Cuba. . rand  in- 
creased war  demands. . .have  resulted  in  a  decrease  in  the  19^5  civil- 
ian supply  of  more  than  1  millio&t.  tons  under  that  of  las.t  year,- 

This  means  that  the  industrial  cafeteria  manager  will  receive  ahout 
ho  percent  less  sugar  than  he  was  allowed  in  19^^. 

SHOULD  lESSERTS  ^  I1ICLUI3ED  ON  TI^  SPECIAL  LUNCH? 

In  view  of  the  short  rations  of  fats  and  sugar,  many  industrial  feed- 
ing managers  may  wonder  if  they  should  continue  to  serve  desserts  on 
the  special  lunch. 

This  naturally  raises  the  question:     "How  important '^are  desserts  in 
the  worker* s  lunch?" 

The  answer  to  that  question  is  that  dessert  makes  an  important  contri- 
"bution  to  the  energy  value  of  the  worker's  lunch  and  may  also  supply 
valuable    nutrients.    An  .adequate  lunch  for  an  industrial  worker  should 
provide  one-third  or  more  of  his  daily  energy  requirements  or  at  least 
1,000  calories,  ^ 

The  fallowing  meal  pattern  shows  the  dessert  may  contribute  l/5  or 
more  of  the  total  energy  value  of  a  meal. 


AVSRAOB 

K)OP  CALORIC 

VALUE 

Meat,  fish,  poultry  or  meat  alternate   200 

Potato  or  cereal  dish   I50 

Hot  vegetable  or  salad  80 

Bread  and  butter  or  fortified  margarine    200- 

One-half  pint  of  milk  "   I70 

•'  ^^^^^J-'^^.'?  •  •  •  •  more 


;    '  .       .  ■  'TOTAL  CALORIES   l.OOQiri.-  -c 

A  mid-shift  meal  that  does  not  include  a  dessert  is  likely  to  fall 
short  of  being  adequate  in  caloric  value.  j  ,->J:'i.'-~;.  //.'CV  .  -^^ 


USE  PLBI^IPUL  ERUITS  EOR  DESSERTS  .     .      ...       - .. 

Peaches  still  head  the  list  of  plentiful  fruits.     They're  hard  to  beat 
when  it  comes  to  serving  favorite  desserts  to  workers.    Eresh  peach 
pie,  peach  cobbler,  peach  turn-over  and  peach  shortcake  rank  high  on 
the  preferred  list. 
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O.t^fjj^  fruity. in.  plentiful  supply  in  mast  markets  which  offer  variety 
to  .dfsseyt  makers  inc^       ci'tfiis  jf-iHiits,  -  apricot?,  cherries,  plums 
and..9antaI.0upesV'  -   :  ^.  :  •  ;        _{  .  ^  ' 

BITO-E^  "i^ATIOKED  FOODS  USED  IN  DESSERTS 

In  order  to  continue  serving  desserts  on  reduced  f.a;t3.  and  sugar  ra- 
tions, it's  necessary  to  "budget  rations  carefiiH^* 

The  first  step  is  to  estimate  the  amount  of  rationed  foods  that  can 
"be  used  for  desserts.    The  aivailahle  amount  of  sugar  maybe  allocated 
in  the  following  manner; 

poiros 

Total  sugar  ration  per  week  ISO 
Less  amount  used  for  sweetening 

"beverages  and  other  foods    50 


Amount  available  for  desserts  ♦,4.*,.  i.*.,  I30 

A  similar  estimate  may  "be  made  for  fats,    ithen  the  quantitifefe  of  sug- 
ar and  fats  that  are  availa'ble  for  use  in  desserts  have  "been  esti- 
mated, these  amounts  should  then  "be  used  as  a  guide  in  planning 
desserts, 

STEETCH  YOUR  SUGAR  BATIOIT 

The  quantity  of  sugar  in  many  recipes  may  "be  reduced  "by  the  use  of 
sugar  substitutes.    Corn  and  cane  sirup  and  honey  may  "be  used  in 
"baked  products  to  replace  part  of  the  sugar  in  the  recipe. 

Directions  for  using  sugar  su"bs"titute's  and  other  ways  of  saving  sugar 
may  "be  found  in  the  publication  "Saving  Sugar  in  Industrial  Feeding" 
we  sent  to  you  in  May, 

Some  cakes  and  puddings  may  be  niade 'f rom  prepared' cake  mixes  and  pud- 
ding powders.    However,  the  allo-tment  of  sugar  and  fats  used  in  the 
manufacture  of  these  products  *  also  has'^been  restricted,  so  the  supply 
of  those  is  iiaitcd. 

CHECK  YOUR  DESSERT  FORMULAS       '  ■     •  ' 

Dessert  recipes  should  be  checked  Tor  -their -fat  and  sugar- content  and 
those-  which.  ar_B  economical  in  the  use  of  these  ra,tioned  foods  should 
be  selected^  .  ,  - 


0?he  follov/ifig.'^able  shows  the- fat' -and  sugar  content  of  some  common 
dessert 're^cipes.    C.af^teria  managers  might  vaht  to  make  a  similar 
tahle  of -th^, fat* and  sugar  contents  of  their  ovm  recipes. 

This  vrill  help  them  estimate  the  total  amount  of  fats  and  sugar  r-e- 
q.uired  for  the  desserts  on  the  week's  menu' and  to  de't er mine  v^het hep 
they  can  "be  prepared  vath  the  available  fats  and  sugar.  .  , 

PAT  AIID  SUG-AR  CMTENT  OP  COMMON  DESSERTS  TOR  100  PORTIONS 


Calories 

P 

A  T 

Sugar 

Per  Portion 

Pounds 

Points 

Pounds 

250 

1-5 

18 

7.8 

Plain  cake  without  frosting   

200 

1.5 

18 

3.8 

Devil* s  food  cake  with  frosting  , 

250 

1.5 

18 

Gingerbread  

  200 

1.6 

19 

Pruit  pie,  double  crust   

Uoo 

3.2 

3S 

3.7 

Cream  pie,  single  crust   

.  300 

1.6 

19 

3.0 

Cornstarch  pudding   

200 

3.0 

Bread  pudding  

200 

3.0 

Pruit  gelatin  (sweetened)  

100 

Presh  fruit, * fetewed  , 

100 

3.0 

Presh  fruit,  raw  , 

. , , .  50-100 

-  0 

to  2.0 

Iced  cake  requires  much  more  sugar  than  uniced  ca,ke.     The  amount  of 
sugar  used  in  the  icing  would  be  enough  to  use  in  a  pudding  or.  would 
he  sufficient  to  sweeten  fresh  fruit..  ■ 


Likev/ise,  the  fat  used 'in  a  double-crusted  fruit  pie  would  be  enough 
to  make  crusts  for  one  cream  filled  and  one  open-faced  fruit  pie, 

SAVE  WASTE  PaTS  AxID  TUECT  THEM  IH 

Close  cooperation  of  chefs  and  pot  washers  can  save  many ^p'ounds  of 
fat  from  going  into  garbage  cans  and  dov/n  sink  drains.     However,  meat 
drippings  and  excess  fats  are  vrorth  more  than  the  salvage  value  if 
they  are  used  in  place  of  nev;  fats. 

Suggestions  for  the  cpre  and>us^- of ^meat  fats  were  covered  in  the  March . 
issue  of  "Serving  Many",  - 

Uncle  Sam's  needs  are  h'igh  for  fats  and  oils.  So,  any- used  fat  you  ' ' 
have  should  be  turned  in  immediately.  It's  needed  to  swell  the  nat-  ' . 
ional  supply,"   Put  used  fats  to  work  in  the  fight  against  the  Japs. 

USE  PATS  SPARINGLY  " Z  -  '  ■ 

Unfortunately,  there  are  no  substitutes  for  fats.    But  they  ic^n  be   .•  ' 
used  sparingly,    Usually_it-' s  not  satisfactory  to  decrease  fats  in 


Si  veci-pe  since  this-  irfs^  l*€«tji3.i  in -a  product  of  inferior  quality. 
Therefore,  ei the i* 'fewe^' pVbc^cts  containing  fats  should  Ids  pre- 
pared or  rBcipe-s'  re4'iiir^3&.g  -a  relatively  small  amount  of  fats  should 
"be  selected. 

Some  suggestions  are  given ^^or 'saving  fats  and  sugar  in  preparation 
of  "baked  products.  These  ^may  -'be -used  to  remind  laake  shop  employees 
of  the  importance  of  conserving  these  ^rationed  materials, 

POST  THIS  IN  YOUE  BAKE  SHOP 
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■  CONSERVE  FAT         SUGAR'  IN  BAISID  PRODUCTS 


1.  Use  standardized  recipes  and  follow  them  carefully, 

2,  Weigh  all  materials  accurately, 

3«  Remove  all  shortening  from  the  original  container, 

4,  Scrape  out  mixing  "bowls  thoroughly, 

5.  Roll  pie  crust  to  a  uniform  thickness. 

6,  Re-use  pie  dbugh  triitmiings  as  soon  as  po9si"ble, 

7.  Use  one-crust  p^es  often.    Make  latticed  topped  6r 
open-faced  fruit  piefi  instead  of  two-Crujfet  pieiSi 

g«  Use  ohly  enough  pan  grease  td  prevent  sticking, 

5*.  Mlike  Sheet  csices  instead  of  layer  cakes. 

10,-,  Ice  only  the  tops  of  cakes. 


SPECIAL  LUNCH  MENUS  POR 'AUGUST 

>^ 

1 

2 

Vegetable  plate;  \ 

Salad  plate: 

Hard-cooked  egg  salad 

Cbttage  cheese 

Corn-on-the— cp'b  , 

Presh  fruit  salad 

Buttered -green  l)eans  - 

'    Celery  curls 

Sweet  pickle 

Peanut  "butter  muffins  with 

V/hole-wheat  Tjread  with  "butter 

"butter  or  fortified 

or  fortified  margarine 

margarine 

Presh  "blackherry  pie 

Chocolate-hut 'pudding 

.  Milk  .  •  . 

Milk 

1 
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3 

Veal  chow  me in 

Boiled  rice 

Garden  lettuce  salad 

Whole-wheat  "bread  with  "butter 

or  fortified  margarine 
Presh  peach  pie 
Milk 

k 

Veal  loaf  with  gravy 
Mashed  potatoes 
Fresh  "beets  and  greens 
Enriched  hread  with  "butter 

or  fortified  margarine 
Eresh  sliced  peaches 
Beverage 

5 

Creole  lima  "beans 
Buttered  carrot  strips 
Mixed  green  salad 
VJhole-wheat  "bread  with  "butter 

of  fortified  margarine 
Baked  custard 
Milk 

6 

Frankfurters 
Potato  salad 
Summer  squash 

Enriched  rolls  with  "butter 

or  lorwxiiecL  margarine 
Fresh  peach  co"b"bler 
Milk 

1 
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Pish  loaf  with  tomato  fiauce 
Hevj  potatoes  in  jackets 
G-reen  peas 

Enriched  "bread  with  "butter 
or  fortified  margarine 

Jresh  fruit  cup--                         --  • 

Milk 

I 

 :         --.-^s'  ■  ^     .  \        -  =  - 

Braised  liver  ' 
Scalloped  potatoes 
Fresh  greens 

liThole-wheat  "bread  v/ith  "butter 

or  fortified  margarine  ' 
Lemon  chiffon  pudding 
Beverage 

♦  i    ■       ■                     ■,  •  'i 

Cheese  fondue 
Presh  green  "beans 
Carrot  and  Peanut  salad 
Whole-wheat  rolls  v/ith  "butter 

or  fortified  margarine 
Plain  cake  with  marmalade 

dressing  2/ 
Milk 


10 

Scalloped  fish 
Parsle^red  new  potatoes 
Sliced  tora^ato  ' salad 
^Whole-v/heat  hread  v/ith  l^utter 
■    or  fortified  xaar gar ine  :  r.-j. 
Pruit  gelatine  .  ,  _ 

Beverage  .     .  .- 


11 

Hoast  shoulder  of  lam'b  with 

dressing 
Browned  nevj  potatoes 
Cah'bage  and  carrot  salad 
Enriched  "bread  vrith  "butter 
or  fortified  margarine 
Presh  peaches. 
Milk 


12 

Salad  plate: 

Sliced  juncheon  loaf 

Kidney  "bean  salad 

Sliced  tomatoes 
G-raham  muffins  with  "butter 

or  fortified  margarine 
G-inger'bread 
Milk 


13 

Scram"bled  eggs 
Baked  potato 

Sliced  cucum'ber  and  tomato 
salad 

Enriched 'rolls  v/ith  "butter 

or  fortified  margarine 
Crum"b  pudding  ^ 
Beverage 


lU 

Chicken  fricassee  with 

noodles 
Presh  "buttered  carrots 
Endive  with  Erench  dressing 
Whole-v/heat  "bread  with  hutter 

or  fortified  margarine 
Easpberry  sher"bet 
Beverage 


2/    Recipe  is  in  "Saving  Sugar  iii  Industrial  Peeding" ,  Page  6 
Recipe  is  in  "Saving  Sugar  in  Industrial  Feeding",  Page  U 


THE  "BEST  BUY"  LIST 

Most  Southwest  markets  rate  Irish  potatoes  at  the  head  of  the  ahundant 
food  list.    Other  fresh  foods  in  fairly  goos  supply  include  ca-tibage, 
carrots,  green  peas,  green  "beans,  lettuce  and  tomatoes. 

Oranges,  peaches,  lemons,  apricots,  watermelons  and  cantaloupes  also 
are  failry  well  represented,  with  peaches  on  the  decline  in  many 
places. 

Here  they  are  "by  key  markets: 


Arkansas 
Colorado 

Kansas 


Little  Rock:      Oranges,  pears,  grapes,  potatoes,  onions 


Denver: 

Topeka: 
Wichita: 


Apricots,  apples,  oranges,  "bunched  "beets, 
ca'b"bage,  hunched  carrots,  green  peas, 
potatoes,  spinach,  squash. 

Apricots,  peaches,  ca'b"bage,  corn,  potatoes. 

Citrus  fruits,  apricots,  tomatoes,  corn, 
lettuce,  ca"b"bage,  potatoes,  eggplant,  water 
melons,  peppers,  cantaloupes. 


Louisiana     Baton  Rouge :      Irish  potatoes,  crowder  peas. 


Ifev/  Mexico  Alhuquerque 
G-allup  and 
Santa  Pe: 


Ro swell: 

Oklahoma  Oklahoma 
City: 

Texas  Pt^  Worth: 

Houston: 


Beets,  ca'b"bage,  carrots,  cucum'bers,  lettuce 
Irish  potatoes,  squash,  turnips,  endive, 
green  beans,  peas,  cooking  apples,  oranges, 
lemons,  plums,  cantaloupes,  grapefruit. 

Cab"bage,  carrots,  green  beans,  lettuce, 
potatoes,  cantaloupes,  oranges,  plums. 

Cantaloupes,  okra,  peppers,  peaches,  water- 
melons, tomatoes,  oranges. 

Tomatoes,  cabbage,  small  oranges,  lemons, 
blackeyed  peas,  green  beans,  watermelons. 

Potatoes,  cabbage,  carrots,  onions,  peas, 
peaches,  lemons. 


^1 


